B R E A K FA S T

6:30AM - 11:00AM

Cultured butter, Australian fruit jam
Smashed avocado, beetroot hummus, radish, dukkha, lemon
Honey ricotta
Acai, banana, mixed berries, dates, coconut milk, oat and goji
granola, toasted coconut, peanut butter

LUNCH & DINNER
REGATTA

FAVOURITES

BEER BATTERED FISH & CHIPS
Australian barramundi, lemon, tartare, chips, salad
Beef chilli, jalapenos, American cheese, smokey BBQ sauce,
guacamole, sour cream
Onion mash, baby carrots, minted peas, caramelised onions,
red wine jus

LUNCH 11:30AM - 3:00PM
DINNER 5:30PM - 9:00PM

SALAD S
CAESAR SALAD
Cos lettuce, sourdough croutons, smoked bacon, boiled
egg, aged parmesan, anchovy dressing
Cashew cream, seasonal leaves, pomegranate,
puffed quinoa, crispy kale, toasted almonds
Butternut pumpkin, pepita and sesame crunch, mixed leaf,
cranberries, goat cheese dressing

Vanilla waffles, peanut butter cream, chocolate syrup, peanut
brittle crumb, choc chips

CHICKEN SCHNITZEL
Crumbed chicken, lemon, gravy, chips, salad

BAKED SPANISH OMELETTE
Chorizo, peppers, onion, garlic, chilli, smoked paprika hollandaise,
gruyere, chives, grilled sourdough

CHICKEN PARMIGIANA
Crumbed chicken, shaved leg ham, Napoli, mozzarella,
aioli, chips, salad

ADD ONS
Grilled chicken + 6.0
House smoked hot salmon + 9.0
Garlic & herb grilled prawns + 12.0

Poached eggs, beetroot relish, smashed avocado, crispy kale,
lemon, dukkha

250G RUMP
Thousand Guineas Shorthorn, 120 days grain fed MB2+ MSA,
cooked to your liking with mushroom sauce, chips, salad

LAMB SALAD
Seared lamb, halloumi, roasted pumpkin, cherry tomatoes,
petite leaves, pine nuts, lemon mustard dressing

250G SIRLOIN
Beef City Black, 120 days grain fed MB2+ MSA, cooked to your
liking with mushroom sauce, chips, salad

See cake cabinet for sweet & savoury specials

RIVER ROAD CAFÉ SPECIAL
Pub inspired chef’s choice. See our blackboard or ask
one of our friendly team.

HAM & CHEESE TOASTIE

Sautéed spinach, English muffin, house made hollandaise
Add ham + 4.0
Add pulled mushroom (VGN) + 5.0
Add smoked salmon + 7.0
RIVER ROAD BIG BREAKFAST
Smoked bacon, poached eggs, salt baked tomato, roasted
mushroom, English style sausage, hash brown, sourdough,
tomato relish
Crusty sprouted wheat sourdough toast, tomato relish

E X P R E S S

M E N U

BACON & EGG WRAP

SIDE OF CHIPS
Herb salt, aioli (Add gravy + 2.0)

HOUSE MADE SAUSAGE ROLL

BURG E RS

Add chips + 3.0
Add salad + 4.0

&

SAN DW ICHES

All served with seasoned chips & aioli
Smoked bacon + 5.0
Smoked salmon + 9.0
Hash browns (2) + 3.0
Roasted mushrooms + 6.0
English style sausage + 6.0
Half avocado + 4.0
Toasted sourdough + 3.0
Salt baked tomato + 3.0
Gluten friendly bread + 3.0
Halloumi + 5.0
Hollandaise + 3.0

REGATTA BEEF BURGER
Angus beef, crumbed pickles, red cheddar, smoked bacon,
River Road burger sauce, milk bun
SOUTHERN FRIED CHICKEN BURGER
Buttermilk fried chicken, maple bacon, iceberg lettuce,
tomato, American cheddar, chipotle aioli, milk bun
STEAK SANDWICH
Wagyu rump, confit onions, iceberg lettuce, tomato, sliced
cheddar, aioli, rustic bread

VIEW OUR VISUAL
M E N U, O R D E R & PAY
ON YOUR PHONE!

Vegan Bun, BBQ fabled mushroom, buttercrunch lettuce,
dry slaw, chipotle aioli

Scan the QR code with your
phone camera or visit
avcmenu.com/regatta

Gluten friendly burger buns available on request + 3.0x

PIZZA

BEVERAGES

ROBERTO & GEORGIO'S PIZZA - AVAILABLE FROM 11.30AM

EVERY CUP TELLS A STORY

Naturally fermented dough, hand-stretched, artisan toppings.
Best enjoyed with friends!

Flat White, Latte, Cappuccino, Short

English Breakfast

TAKEAWAY AVAILABLE

Black, Long Black, Short Macchiato,

Earl Grey

Long Macchiato, Piccolo Latte, Mocha,

Chamomile

Hot Chocolate, Chai Latte

Sencha Green

BIANCA:

GARLIC CHEESE
Ricotta, confit garlic, pecorino, mozzarella, sea salt, olive oil, rosemary
FUNGHI
Assorted mushrooms, rosemary, pecorino, truffle pesto
PESTO CHICKEN
Shredded chicken breast, roasted mushrooms, onion, rosemary,
ricotta, pesto aioli
Maple pumpkin, garlic, baby spinach, goat’s curd, mozzarella,
caramelised onions

ROSSO:

Peppermint

WHITE BASE

TOMATO BASE

MARGHERITA
Tomato, buffalo mozzarella pearls, torn fresh basil leaves
PROSCIUTTO
San Daniele prosciutto, caramelised onions, goats cheese,
rocket, mozzarella, white balsamic
SPANISH SALAMI
Salami classico, Kalamata olives, jalapeno, chilli, tomatoes, mozzarella

ADD

Green Tea with Jasmine

Mug, iced, extra shot, flavoured syrup,
soy, almond or lactose free +0.5

FRAPPE
Double Choc, Caramel, Mocha
ICED COFFEE
Latte, Mocha, Long Black, Chai Latte, Chocolate
COLD PRESS COFFEE
Iced long black, Iced latte
BANANA SMOOTHIE
Milk, banana, protein powder, ice
HRVST COLD PRESSED JUICE
Ruby Tuesday, Little Green, Blood Bank, Gold Digger
JUICE
Orange, Apple, Cranberry, Pineapple

MEATLOVERS
Beef steak, ham, Classico salami, onions, chipotle BBQ sauce,
mozzarella, chives
Gluten friendly bases available on request + 3.0
Dairy friendly cheese available on request + 2.0
Add Cantabrian anchovies + 4.0

FOOD ALLERGIES AND INTOLERANCES
At the Regatta Hotel, care is taken when catering for special food
requirements, however peanuts, tree nuts, seafood, shellfish, sesame
seeds, wheat flour, eggs, fungi, dairy products and gluten are used at
the premises. We’re pleased to offer a variety of gluten friendly options
(i.e. low gluten), however we are not a gluten-free venue and cannot
guarantee there will be no traces of gluten. As such, our gluten friendly
options would not be suitable if you suffer a related allergy. Please
advise staff if you have any allergies before placing your order.
DIETARY CODES: V = vegetarian | VGN = vegan | GF = gluten friendly
All credit card transactions incur a service fee: VISA 0.9%, Mastercard
1.1%, American Express 1.3%

A throwback to when Coronation Drive was called River Road and the
Regatta’s car park was a stable. We cared about the classic, the simple
and the good then…and we still care today.
The classic tradition of roasting every origin separately, just as our Italian
forefathers intended.
The simple means of creating blends with flavour profiles that have been
proven over the last fifteen decades.
And the good – the experience of an expertly made coffee, enjoyed on
a gorgeous Brisbane day.
Inspired by 147 years of the classic, the simple, the good.

R EG AT TA H OT E L
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